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Corporate strategies for the survival of the traditional dried bonito industry: 












Washoku or Japanese cuisine was given the status of a UNESCO Intangible Cultural Heritage in 2013. This 
has led to an increase in people's interest in the famous umami flavor of the delicious stock used in the cuisine. 
For a long time, dried bonito, which is the core ingredient of the stock, has been industrially produced in 
Japan. As such, it has become a prominent traditional industrial product of the country. As a staple product, 
the dried bonito industry has contributed to the development of the local economy with the cooperation of its 
supporting industries. However, in recent years, its consumption has decreased, resulting in a decline in its 
market. Manufacture and sale of dried bonito is growing in small and medium enterprises Located in Kagoshima 
Prefecture.Behind the growth, product development, attention to pride product, advertising, there is an 
aggressive new business strategy around.
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全国 2000年 2005年 2010年 2015年
鰹節（t） 40,339 40,084 32,759 27,612
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